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Introduction
The 'Cambui' tree (Myrciaria tenella) belongs to the Myrtaceae family, originating from South America (Sessa et al., 2016) , South (Belem et al. 2016; Tonetti & Biondi, 2016; Cordero et al. 2016) and Southeast states of Brazil, it can also be found in the Northeast of the country (Silva et al., 2012) , as in areas of the 'Chapada Diamantina', Bahia State. It is mainly used as an ornamental plant and its wood is used for fence posts, tools and firewood (Lorenzi 2000) . Its fruit is named 'Cambui' in Brazil, with a rounded shape, with one to three seeds and color ranging from yellow, deep red and dark violet, depending on the maturity stage. Its fruits are glabrous and bright globose berries, red or dark purplish when ripe (Lédo et al. 2014 ).
According to the few studies that evaluated the chemical composition 'Cambuí' it is possible to conclude that this fruit has a diameter between 0.5-1.0 cm, an average flesh weight of 0.60 to 0.15 g, pH of 3.3-4.8, total soluble solids around 10.5°Brix, ascorbic acid content of 110 mg.100g -1 , with significant amounts of lipids (>33%) and proteins (>7.5%) based on dried fruit (Pinheiro et al. 2011 ).
This fruit is able to produce essential oil rich in volatile compounds and Apel et al. (2010) identified 34 volatiles in the 'Cambuí' essential oil, with higher contents of β-caryophyllene For the products preparation, the methodology suggested and described by Marques et al. (2013) were followed. All elaborations were conducted in triplicate. The test results were submitted to ANOVA and Tukey test (p ≤ 0.05) using the statistical software Statistical Analysis System -SAS ® , version 9.3.1.
Results and Discussion
The obtained results for the chemical analysis and for the evaluation of the antioxidant capacity of the fermented beverage, juice and jam are presented on Tables 1 and 2 , respectively.
The fermented beverage of 'Cambui' 
Conclusion
'Cambui' presented a good potential for the elaboration of the three studied products.
The 'Cambui' products can be considered sources of antocyanins and other phenolic compounds, with high antioxidant potential. 
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